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The Food and Beverage sector (F&B) is one of the most significant parts of the hospitality and tourism industry. One must be particularly careful with their customers, their pleasure or their firm would suffer immensely in the case of the food and beverage service (D'souza, 2021). One needs to be careful with sensitivities regarding allergies and intolerances in this industry. Managers, in particular, in the food and beverage service, must meet consumers' expectations and need to be aware of how to handle people with food allergies.
 
Food allergy is an immune system reaction that occurs when someone eats a food to which they are allergic. Because there is no cure for food allergies, it is critical to be cautious while providing to customers. Food allergies are a food safety issue, and a hotel's food management must be careful while serving allergen-containing foods. It is a critical part of the food and beverage industry that must control food safety threats such as allergies and intolerance to ensure food safety, according to the international standard for food safety management systems. While working at a hotel in the food management department, I acquired specific skills and knowledge. To collect and save information on the guests’ preferences in food and beverage, especially concerns regarding food allergies and intolerance. I learned task management skills. Listening skills are especially significant, noting important remarks such as food allergies or intolerances. In the food and beverage service, one needs to pay attention to every single detail like allergies and intolerance of customers and this requires extensive task management skills as one has to focus on listening, speaking and writing at the same time (Murthy, 2022).
I also needed to improve my communication skills because I had to interact with both employees and customers. To better comprehend others and express myself, I needed to grasp the three modes of communication: verbal, non-verbal, and para-verbal. Conversation skills are essential for improving food and beverage service since I frequently ask customers about their food preferences and whether they are concerned about food allergies or intolerance (Berberolu, 2021).In addition, I developed teamwork skills such as cooperating with other members, having a friendly attitude, creating a free space and others helping in food and beverage service. This ability enabled me to form ties with my co-workers and consumers (Granberg, 2019).
 
According to the UK, the food and beverage business has to be clear about what they are providing under food law, whether it contains allergens or not (D'souza, 2021). This will undoubtedly attract both tourists and locals to the hotel for a delicious lunch as they will be able to trust the hotel, resulting in a significant profit (Lawson, 2022). I read J. Cousins' book "Food and Beverage Service" and B. Davis' article "Food and Beverage Management" in preparation for this conversation. This book and article provided insight into the hotel and tourism industry's food industry and food safety management. They both concluded that a food and beverage manager has to be transparent about food hypersensitivity including food allergies and intolerance (Casado, 2020). I also enjoyed watching several clips on this topic available online and those helped me to extensive practical knowledge about the food and beverage industry such as allergies and intolerance toward food (Emerton, 2021).
 
Based on my experience, I feel that the food and beverage business has a lot of room for improvement and with the right supervision, like including food safety management and allergen management, it can blossom into a great industry. I believe that in this profession, one must be completely honest about the ingredients in the food and beverage they provide (Murthy, 2022). They must be cautious with everything and the customer's health and check whether the consumer has any food allergies or intolerances (Emerton, 2021). Also, be careful about cross-contamination that might cause fatal health damage to the customer with food allergies and intolerance. Furthermore, in food and beverage service, one must present all the items involved in making the food as the customer might have food allergies and intolerance (Lawson, 2022).
To summarise, food and beverage services contribute the most to the hospitality and tourism industries. Hence, maintain food safety, like declaring food allergen risks, management and communication. It plays a crucial role because it may attract customers worldwide while also enhancing the hotel's reputation (Berberoǧlu, 2021). I will use newly gained skills and information regarding food allergies and intolerance in food and beverage service and build my capability since I pursue a career in the hospitality and tourism industry.
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